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OUTLINES

for 4-H Club
ey Grain Grading

Demonstrations

Iz

By WILLIS B. COMBS, Marketing Specialist, Federal Extension
Service, in collaboration with A. W. JACOB, Extension Econo-
mist in Marketing, Oklahoma, and other State extension mat-
keting specialists

INTRODUCTION

It is suggested that the grain-grading Jdemonstrations he kept as
simple as possible and that you do not attemipt to make complete
grade denenstrations for every factor in the standards, This lollows
closely the commercial practice of inspectors who consider all factors,
but Iimit their analy=iz to only the grude-determining Tactor. Your
loesl grain elevalor can assist 1 determining ionportant grade factors.
There may be a grain inspection laboratory neurby that the team
members ean visit Lo get Hlusteative samples. The loeal dealer may
also hve samples of grain and copies of inspection certilicates [rom
terminal markets covering grain which he has shipped.

Tie the demonstrations to local problems in order (o get the max-
imum interest.  Some of the demonstrations in this publication out-
line in detail the part the team members take Leeause the subject iz
relatively new to 4--H Club Members,  Other demonstrations in the
bulletin are outlined briefly, as suggestions only, with the iden that the
club members will Al in ehe details.

In most cases it will be necessary to revise or vewrite the demon-
stration 1o apply 1o your local couditions, as in demonstration 4e.

A good general procedure is to start with the eud produet, sucl: as
loaves of bread or samples of cormmeal of different qualities.  Then
working back through the marketing system, try te find the cause
snel diseover the remedy for the apparent differonces in the quality of
the finished product.



41 Club members [arn by doing, and by watching and listening
to others,  The demonstrators will receive valuable experience in
organizing importani. marketing information.  Team demonstrations
Lelp to nic\(lop [rise, mwmqlllv accuracy, atd the ability to think
and act in the presence of “others. The time required 1o put on these
demonstlrations is relatively short (3 to 5 minutes). Considerable
time, however, will be required for the study and preparation by team
members whe are unfamiliar with the subject matter.

The two publications hsted Lelow should be obtained, as page refep-
ences used n these demonatrations refer to the subject matter in them:

Handbook of Oflicial Grain Standards of the United States, July
1953, Yor sale by Superintendent of Deoeuments, Government
Printing Oflice, W J-H]lﬂl;’ii()]'l 25, D, C., price 25 conta,

Grain Grading Primer, Agl‘iculturnl Handbook No. 59, U. §
Department of Agriculture, 1ssued July 1953, For sale by Super-
intendent of Documents, Government Printing Office, Washington
25, D C, price 20 cents.

Two filmstrips in color, with lecture notes, are also available:

(-9 Grain inspection methods {28 frames: Double).

C-10 Kernel damages and other conditions (33 frames: Double).

These filmstrips are available for pureliase. TInformation as to
price and contractor can be obtamocl from your State extension serviee
or the Office of Information, U, 8, Department of Agrieulture, Wash-
mgton 25, . (.

DEMONSTRATIONS

No. 1-—Grain Sampling and Dockage Demonstration

Topie: How te obtain a representative sample of grain and test
1t tor pereentage of dockage.
Eequipnient: Grain trier or probe.

Sample bag.

Sampling eanvas,

et of dockage sieves,

Seale for w uw]mw 1,000 grams.

Boerner divider.

Sample of wheat containing representative loeal dockage,
eu(lz as fine weaod quecla corn, aml oats.  Also may
contain rye.

Tall 2-hushel sack of grain.

! Farnierly Miseellancous Iablication No. 325



Ficure 1.—Sampling with probe.

“l’&" \ (l}ii)
Makes introductory remarks on|Arranges sampling cloth on long
use of grades in commerce. | table
Describes probe and cloth, and|Draws 5-probe sample {from 2-
method of sampling at market| bushel sack representing grain
point. (Fig. 1.) bin.

If possible, shows samples of
grain in paper sacks obtained
from a terminal cash market.

(Agr. Handbook No. 59, pp. 5-7,
52.)

HB!J A

Describes (1) tests for odors in-|{Examines grain for odor and
cluding musty and smutty, (2)| weevil.
weevil,

(Agr. Handbook No. 59, pp. 38,
45, 49.)




A

Describes how sample is placed in
bag and taken from car to in-
spection office.

(Agr. Handbook No. 59, pp. 6-7.)

nB))

Places sample in sample bag.

Hp

Describes how sample is divided.

(Fig. 2.)

Shows photo of Boerner divider if
apparatus is not available.

Deseribes what  “A” is  doing.

(Agr. Handbook No. 59, pp. 8-9,
52.)

(Official Grain Standards, pp. 92—
93.)

LY

Divides sample on Boerner divider
or cone and quarters

(Pile grain from bag sample in a
cone on table and mix thorough-
ly. Take one-half of the pile
by dividing with straightedge
or cardboard.)

Places one portion on scala and
weighs.

| PLEDGE
my HEAD %
to clearer thinking

8

Ficure 2. —Divider and weight per bushel.



GRADING
GRAIN GRADING
DEMONSTRATIONS

Ficure 3.—Dockage with hand sieves.

“f&” uBi!
Deseribes  sieves and  dockage| Records  weight of sample in
method. grams on blackboard.
(Agr. Handbook No. 59, pp.|Makesdockage determination with
20-30.) sieves. (Fig. 3.)
Weighs dockage removed and com-
putes percentage of dockage.
«Br GAT
Desecribes  dockage as first in|Displays dockage separation.

series of steps in grading grain.
Dockage 1s subtracted from
weight of grain when sold.
However, freight is paid on
dockage if shipped to market.
Points out economic loss to farmer:
1. Deductions in price.
2. Labor in cleaning.
3. Production loss
yields.

in wheat

(Note: In many of these demon-
strations the analysis is made
before the audience. It isrecom-
mended that a separate analysis
be made in advance and re-
viewed by a competent grader
and this previously analyzed
portion be passed around for
examination in place of the one
made by the demonstrators.



HBH

4. Grain goes out of condition
more quickly when it con-
taina dockage such as damp
weoed seeds.

5, Loss in cest weight if sample
is not cleaned before weighing.

AT

“This completes our demonstra-
tion. Are there any questions?

‘IAH

This will save time and insure
thal correct determinations
are cxhibited.)

No. 2—Woeight-Per-Bushel Demonstration

The correet method

Topic:
determination.

for making a weight-per-hushel

Eguipment: Weight-per-hushel apparatus. _ _
Samples of heavy and Light test weight grain (dockage

[ree}.

AV

Discusses importance of {est as
a measure of value and its place
in grading, wsing blackboard.

i. c. No. 1—60 Ih, No. 2—
58 1b., and so lortl.
Displays samples of grain. (Agr,

Handbeok No. 59, p. 25, grade

table.)

nRe

Arranges apparalus for tesl.

G

Describes how test is made by
oflicial method.

(Official Grain  Standards,
97993

np.

AN

Makes determination by official
method,

Uses hoth heavy and light grain.
(See front cover lustration.)




E{‘A.!.‘
official

Announces  result
method.

Discusses other meothods used,

by

r(Bn

Announces result by nonstandarl
method.

Ihscusses effect of moiature (dew,
showers, and other sources of
moisture} on test weight.

‘t%)s

Announces remut as compared to
previcus test by same method.

“This completes our demounstra-
tion, Are thore any  ques-
tions?”

e

Varies method of filling kettle by
changing height of [uanel, and

pouring {rom  hag in  small
stream. Chin o lwve  one-hall
busliel in shallow hox repre-
senting wagonload  and  dip
kettte mto this for test. Then

strtkes ol kettle with wooden
stroker and [ollows with metal
lrenan,

AT

Makes weight determination in
oflicial manner,

No. 3—Demonstration of Rye Admixtures in Wheat

Topic:

Equipment:
One set weights.
One pair tweezers.

The extent of Josses due to rye admixtures in wheat.
One set oven halances (50 gram eapacity).

Sample of dockage-free wheat containing ryve.

A

Points out econmmnic imporiance
of growing wheal free from
rye in stote andin connty:

Market losses,

Reasons for losses.

{Agr., Handbook No. 59, pp.
36-37)

wR

Passes oul samples of wheat eon-
Lad it
3 percent rye,
§ percent rye.
12 pereent rye.

31433 — Bi—2



«P : A

Using blackbeard, explains how ' Passes out sumples containing
total Toreign material (not doek- chess, wild sunflower seed, or
nze) affects the numerical grade  cocldde.

{mixeel grain if over 10 percent
I¥e).

(Official Grain Standards, grade,

charl, p. 7. J‘

8

AT UB)J

Explains  “matter exeepl  other [ Gels scales and sanaples ready.
erains.” Weighs out 25-gram portion,

Discusses weed seeds.

Adds “matter except other grajins’
eolumn to materid alveady on

blaclhoard.
(Official Grain Standards, pp. 7,

18.)

((B“ H‘,XH

Tells how inspectors make r¥e|Picks rye out of sample and

analysis. welghs it (See front cover,)
Deseribes samples passed o awdi-

enee.

{Agr, Handbook No. 39, p. 37.]

AT upn

Announces weight of ryve. Writes on blackboard, computing
Tels how samples grade onrye. | percentage of rve.

E(B“ : i &l!
. _ Co
Summarizes  local  application, | Puts summary on blackbeard.
price per bushel on market.
{Remedies: Summer-fallowing, ro-
tation, aml pure seeid )

G

“This completes our demonsira-
tion. Are  there any  gues-
tions?”’




Ne. 4—Moisture in Stored Grain

The proper storage of grain, in order 1o conserve Tood and feed
resources, is of prime importance. While moisture is u nmjor nece A8y
for growing a grain crop, divness s the important requisite for storing
the erop.  Keeping the moisture content of stored grain low will
reduce many storage losses.

The upper limits of moisture for the safe keeping or storage of the
different kinds of grain (recommended {or Minnesota) are: For hasd
red spring and durum wheat and cozn 145 pereent; hard red winter,
14 percent; oats and bavley, 13.5 pereent; soyheans, 13 pereent; and
flaxseed, 10.5 pereent. In warmer climates these Lmits should e
lower. We must also remember that the moisture content. may shift
in bulit-gtored grain. Changes in outside temperatures are responsible
for changes in moisture

The demonsteations which follow have been used hy 4-H Club
members o show the importance of | knowing the maisture content
of the gramn whichh is harvested.  Most f()llllll_\ elevators are now
vquippe(l with official moisture testers, aml the cooperation of he
owrers of this equipment in testing samples should be sougli

No. 4a—Salt Test {Ammonium Chloride)

Topic: Meisture I wheat and cats.
Purpose: Tedetermme if grain is dry enough to combine,
Equipment: Sample of dry and wet grain,
A few ounces of chenieally pure ammoniun chloride
Two clean, dev pint fruit jars with airtight covers,

This demonsiration has been used by 4-FH Club membiers and is
commonly known as the salt test. However, comnion table salt is
not suitable, and enly chemically pure ammenivm chlovide should
he used. This chemical is available at any drug store al nomunal vost.
The salt test methad was developed by Professor 5. T. Dexter of
Miclugan State College,

To tell if grain is ready (o combine, o bundful of grain is shelled
oub of the head, or a sample of threshed grain may be used. The
grain is put in a small dry hottle, fruit jar, or other awtight coutainer,
and a speonful of ammentum chloride is added.

If, alter shaking the bottle of grain and salt ebout fifty times, the
salt does not become damp, lump, or eling to the side of the hottle,
it indicates that the grain is dry enough te store or combine. I the
salt sticks to Lhe side of Lhe boltle, the grain is likely Lo mold within
a few days in warm weather.

To run a test requires from a fow seconds up (o perhaps one niinole.
The team might divide the demonstration as iulln\\ EH

? Minnesota FExtension Folder No. 173, “It Pavs To Protect Stored Grain”?



FIGURE 4.

AN

Discusses the importance of mois-
ture in stored grain.
“We will demonstrate
moisture test that

boy can run.

“Go to the drug store and get
5-cents” worth of ammonium
chloride in a well corked bottle;
the bottle may cost another
nickel. The druggist uses this
ammonium chloride when he
compounds that dark brown
cough syrup. The salt has some
medicinal value and, in addi-
tion, gives the syrup that won-
derful taste.

“Next, get a clean dry bottle that
has an airtight lid.  Put a
teaspoon of the salt in the con-
tainer and you are ready. Then
add a handful of wheat, cork
the bottle and shake it fifty
times, as ‘B’ is doing.”

a 5-cent
any farm

Salt Test.

::‘Bu

Gets the exhibits in order; makes
the moisture test on dry grain
as “A” describes it.

10



“Bl}

Describes the appearance of the
salt in the bottle.

“Since this salt still runs frecky it
indicates that the wheat ig below
14-percent moisture and should
be ready for combining. How-
ever, we mmust remember that
wheat does not dry in ihe com-
bine. It will increase in mois-
ture a little even with a clean
crop,  But if the crop is weedy.
the wheat might pick up as
much a3 3 peoreent maisture
from the green weeds. There-
fore, it woukl seem logical to
malie this moisture 1est after the
wheat had gone through the
combine, You do not need to
run the combine very far to got
enough wheat to fill this bottle.

“My partner is now malking a test
on ancther sample to see if it is
dry enough to combine.”

“4"‘1”

Makes the sult test on g sample of
damp grain (over  14-pereent
mesbiare).

A

Describes the appearanee of the
salt in the hottle after shaking
with the damp erain,

“You will note that the salt has
taken up the moisture (rom the
grain and is sticking to the side
of the bettle. This indicates
that the wheat is over 14-per-
cent moisture and is a dangerovs
product to handle in storage.
Sometimes, with real wet wheat,
the salt will disappear in the
botile wnd all that you will see
is salt water clinging Lo the side
af the bhottle. Then you are
in trouble, beeause the moisture
content is somewhers around 16
or 17 percent. However, 1t hias
been found that many farmers
combine wheat at thw point.”

11



A

Disensses the danger of spoilage
in storage, the suscoptibiity of
wet groin Lo inseet inlestation
and the official molsture Lest
apparatus  used by country
olevators.  (Fig. 5, p. 19.)

“This enmpletes our demonstra-
tion. Are there any questions?”

No. 4b—Demonstration of Moisture in Stored Wheat

Topic: Ta show the relation of molsture to wheat grading and
to farm storage.
Equipment: One 4,000 eubic centimeter eylindrical graduate or other
glass conlainer
One gallon glass jug.
Two pint hottles.
(Fig. 4, p. 10}
The following chemieals are also needed. but should net be in evidence
during the demonstration:

Phenolphthalein 17. 8. P~ -1 pereent in 95 percent aleoliol.

50 cubice centimeters 30-pereent solution sodinm hydroxide (NaOH}

in 150 cubic eentimeters of wafer.

Hydrochlorie acid 6N {indicates .6 normal strength).

Starch solution-—1 gram soluble stareh plus 10 milligrams mercury

iodide red (preservative),

Mix to paste with cold water; add 500 cubic centimeters hoiling

water; boil until clear.

1 cunce potassium iodide erystals.

1 ounee potassinm iodate crystals.

In advance of the demenstration, prepare the glass containers as
follows:

TUsine a medicine dropper, add six dropperfuls of phenolplthalein
solution to the gallon jug of water,

To the first hottle containing a little water add four erystals of
potassium lodide and twe dropperfuls of NaOH solution.

T the sccond bolile containing a Lttle water add potassium jodate
in double the quantily of potassium iodide placed in the other hottle,
Add four dropperfuls of the acid solution and 30 cubic eentimeters of
the starcl solution,

All of these solutions will then appear colorless, but when mixed
mi:vt_h(-r the eolor changes appear. Use separale droppers for cach
solution.

12



A

Points out:

Tmportance of waler to growing
crop.

Imporiance of dryness to har-
vosted grain.

Tough wheat grades, 14-10 15,5~
percent  moisture in winter
wleat.

Amount of waler in bushel of
erain containing  ld-pereent
moisture.

Pounds  converted o liguid
measure ¢ little over 1 gallon,

{Agr. Handbook No. 39, pp.
27-29, 47, table 4.}

Rt

Pours 1 gallon of water containing
phenoclphithalein into 4,000 cuble
centimeler container to indicate
amount in 1 bushel of wheat ot
ld-percent moistnre.

ltB!J

Figures on blackboard:
14
60 1.

) 8.40 h,
(Fige. 4
Gets glassware ready.

A

Pours water from  pitcher nto
first. botile, which already von-
tnins chemwieals In solution.

g

Pours contents of first hottle into
4,000 cuble centimeter con-
tainer.

Diseusses tough prade,

(Red & danger signal.)

(Aer. Handhbook No. 59, p. 33.)

ap

Pours contents of sccond bottle
into 4,000 cubic centimeter con-
tainer and discusses  sample
grade,

HAH

Summearizes results and gives rem-
edies:
Combining when dry.
Effect of showers on  test
weight per bushel,

liBH
Pours water from piteber  into
socondl  bottle, which already

contains chemlcals n solution.

a3

Gets pletures of a moisture Lester
ready.

i3



ayy A
Describies how inapeciors test for‘Clcans up glassware sl Temoves
rossture. (g Gopo 1900 SALLC.
(Acr. Handbook No. 59, pp. 27-25)
|

A

$This complefes our denonstra-
tion.  Are there any questions?”

No. 4c—Moisture in Stored Wheat

The following demonstration writenp, based on the preceding
material, was preparcd by a 4-H Club team.
Equipment:

Samples of dry, tough, and heated wheat.

Solutious of phenolphthalein.

One pint of water containing solution of 4 ervstals of potassium
indide and 2 droppers of sodinm hydroxide selution,

Oue-half pint of water containing solution of 8 crystals of potas-
ginm iodate, 4 droppers of hydrochlorie acid solution BN {indi-
cates .6 normal strength), and 30-cubic centimeters starch solu-
tion.

One 1,000-cubie centimeter graduate.

One gallon glass jug.

Caprax - “Mr. Chairman: We are the erops demonstration team
0 4-H Club. This is my teammate
_______________________ and I am - __________________, the
Caplain. We are going to give a demonstration on moisture in
stored gram in an attempt o show the mportance of the amount of
inoisture in the grain when 1t is stored and the Importance of control-
ling thiz moisture at a nermal or vatural amouni. Nloisture in
natural or normal amounts iz found in practicallv everything
with which we come in contact, but additional, or cven smaller,
guantitics have a definite elfect on these materials.  Under some
eonditions, as silage for example, we want added wmoisture, first for
sueculence, and second to produee a heat of sulliciont degree to obtain
sterility and, hence, preservation,  Hay stored under even a smaller
pereentage ol this moisture condition would hent. cake, and spoil,
not te mention the danger of combustion in the loft.

My teammate will show you the difference batween forcing a pin
throngh a dey eloth and the samie cloth when wet.  Notice the differ-
ence hetween the ease of shearing dry straw and the same kind of

14



straw when wet—how much tougher the moist substances are. Now,
we not only find the same ditference in wheat, but have the wided
factor of heat ecausing speilage. Grain with a normal amount of
moisture behaves when heing processed, but tonghens when carrying
additional moisture, and furthermore, heats and spoils.”™ o

Toammare- It would bhe well for us to get down to actual ligures
and the lines of demarcation between them. Our ‘dry’ wheat in
reality contains, Wuder normal conditions, 14 pereent moisture.  Thiz
moisture then, on the basis of 60 pounds te the bushel, would Le
actually 8.4 pounds, or a whole gallon of water per bushel  water
that is harmless. Here is our gallon of water -clear, pure, and
wholesome,

“Now let us see what happens when we inerense this moisture even
slightly. To make our wheat tourh, we need only an additional 1.5
percent. Let us see -that would be only .9 af a pound, & little Tess
than a pint, Ilere is this water as elear, just as wholesome, just as
harmless in itself but, which when added to the 8.4 pounds we already
have, produces this tough grain that 1s as diffieult to mill as the
strgaw was to cut. 1T milled, it will produce a poor quality of flour.
To be milled properly it must be swerated and dried to reduce the mois-
ture content down to the desired 14 percent.  This 1s called the danger
zone. Notice its efieet on the original quantity of water we have—-
the 14 percent of one gallon,

“Now, shouldl ihis quantity go up to 16 percent, which 1t coulil
easily do, we would have an additional 1.2 pounds of water over the
dry wheat and 0.3 pound over ‘dangerous’ or tough wheat.  This con-
dition would mean a (otal loss were this grain stored.  Heating would
result and, since we can cook wheat only onee, it would be rumed.
Notice the offect when this quantity of waler s added to the already
dangerons content of 15.5 percent - a toial loss.”

Carrain —“Now, for two outstanding facts relating to moist grain

1. It is lighter in test than the same gquality when dry.
2, Weevil and storage insects atiack tongh and dangerous grain
much more readily.

“This further inercases the grower's loss on sach grain,  Little
could be accomplished, however, without some recommendations to-
ward remedyving the evil of too much moisture.  They sre, as you sec
on the chart:

1. Cut wheat only when ripe.

2. Do not plant mixed wheat which ripens unevenly.
3. Do not eut when wheat 1s wet from dew or rain.
4. Store only thoroughly dry grain.

“Are there any questions?  1f not, let us say we have tried to point
oul the dangers of improper storage conditions of wheat in conner-
tion with moisture.  We thank you,”

314330° — 55— 15



No. 4d—Demonstation of Moisture in Stored Com

Tapie: The relution of moisture to corn grading and to farm

storage.

Sruipment: One 1-gallon glass jug,

One 2,000 cubie centimeter graduate (or ¥-gellon glass
jug).

Tive l-quart glass jars numbered 2, 3, 4, 5, and 5.

One large glass pitcher,

Onie 8-quart pail of water and dipper.

Three medicine droppers,

The [ollowing chemicals ore also needed. but should not he in evi-
dence during the demonstration:

Phenolphthalem U 8, P—1 percent in 95 percent alcohol,

Fifty cubic centimeters of 30-perceni solution sodium hydroxide

{NaOH) i 150 eubie cenlimeters of water.

Hydrochlorie acid 6N (indicates 6 normal strength).

Stareh solutlon—1 gram soluble starch plus 10 raldligrams mercury
iodide red {preservative); mix to paste with cold water; add 500
cuble centimeters boiling water, boil until clear.

1 aunce pelassium lodide ervstals,

i ounce potassium 1odate eryvstals.

In advanee of the demoustration, prepare the glass containers as

{ollows:

Using a medicive dropper, place six dropperfuls of phenolphithalein
solutien in the gallon glass jug.

Place nothing in the 2,000-cubic centimeter graduate. It is to be
used as a receptacle in the demonstration,

Mark the guart glass jars on the outside so thal they may be [illed
again with the following amounts from a pitcher:

Jar No. 2— 0.8 pint or 381 cubie contimeters,

Jar No. 3— 1.1 pints or 508 cuble centimeters.

Jar No. 4 —1.3 pints or 635 cubie centumeters,

Jar Wo. 5—1.0 pinls or 762 cuble centimeters.

Jar No. 5— ¥ pint.

Gallon glass jug—7 .4 pints o1 3,560 cubic centimeters.

Empty the quart jars and dry.

Plave one dropperful of phienolphthalein in jar No. 2.

Place one dropperful of NaOI solution in jar No. 3.

Place about feur small ervstals (what can be carried on pomt of pen-
knife blade) of polassium iodide in jar No. 4.

Place potassinm iodale in jar No. 3 in double the quantity of potas-
swmn lodide placed m jar No. 4. Addl a little water and three drop-
perfuls of the acid solution.  (Warning- -do not spiil acid on cloth-
ing.)

Place 25 cubic centimeters of the stareh solution in jar No. 5, and
add one dropperful of NaOH solution.

Note: The foregoing preparations should he made in advance and
out of sight of the audience. T1f the water is alkaline when tested
with phenelphithalein, it must be neutralized with one or two drops
of acid solution.)

16



uAlr

Explains the tmportance of dry-
ness to stored cornm and the
limits for moisture in shelled
and car corn to he ehgible for
a farm storage loan,

Maiatur

Enr corn: neerd e

Dee. 1-Mar, 31.________ 2005

Apr. 1-Apr. 30_________ 17.5

May 1-Sept, 30 1505
Shelled corn:

AfterJuly 1. _________ 13.5

{Agr. Handbook No. 59, p. 27.)

IIB‘I
Fxplains limits for moisture in
commercial grades and use of

moisture testers, using photo-
graph of commercial testers or

Jemonstrating electrie testor if

one 1s avallable,
{Agr. Handbook No.
28
(Official Grain Standards, p. 21.)

59, pp. 27-

T\B‘,
Pluce limits {or moisture in corn
erades on blackboard:

Medgtarrg

tirnde prreonge
Nooloo ... N 14,0}
No. 2 155
No. 3 17.5
No. 4 2000

5. 23,0

230 (Re. 5.

A

Arranges glassware for demonstra-
tion, lining up gallon jug, quart
glass jars, water pail, and pitch-
er which have been prepared
beforchand as directed above,

Fills pitcher with water,

A

Diseusses amount of water allowed
in one bushel No. 1 corn; 1. ¢,
14 percent.

Pours water from pitcher into gal-
lon jug until filled to mark at

7.4 pints.

{Note: This 18 ¥ percent more
moisture  than loan require-
ments for shelled corn stored
on farm.)

KEB)I
On blackboard computes poulds
of water in one bushel of corn,
56 1b.
14
294
a1}
.84 b, or 7.4 pt.

il ])mt.—l 0419 pounrf.

an

Discusses amount of additional
water allowed In No. 2 corm;
i. e, 1.5 percent more or 15.5
pereent total allowance.

Hj\!!

Tills pitcher with water.
Pours into jar No. 2 to 0.8 pini
mark,



NiX

Pows solution from jar No, 2
mto second gallon jug or into
2,000-cubie contieter graduate
if available, This should fill
gradunte  to 38!-cubic centi-
meter marlk.

Discusses water allowed in No. 3;
Loe., 173 pereent =2 pereent or
1.1 piots more than in grade
No. 2, Pours solution {rom
jar No. 3 into second jug or
2.000-cvubic erntimeter  gradu-
ate with solution already pro-
pared from jar Noo 2. This
should fill graduate to the 8s0-
cubice centimeter mark, and the
solution ghould change to bright
rerl rolor,

Digeusses water allowed in No, 4
arade; 1.e., 20 percent— 2.5 per-
eent or 1.3 pints more than in
No. 3.

Pours solution from jar No. 4 into
seentud gallon jug or 2.000-cubic
ecenttieter  graduate, if used
This should Il the graduale to
1,624-cubic  centimeter mark.
(No eolor change oceurs. )

Discuases water allowed in No. 5
gride; e, 23 percent—3 pereent
or 1.6 pints more than in No. 4.

Pours solution from jar No. 5 into
secoril glass jug or 2,000 cubic
centimeter gracdimte. if used.
It may not hold all of the solu-
tion. but do not fill graduate 1o
the rim. {Color changes to
vellow.)

Over 23 pereent is sample grade
“oT,

Adds part of solution from jar S
to second glass jug or 2,000-
cubie  centimeler graduate.
(Color changes tn deep black.)

Aldds remainder of solution from
jar 8 te first glass jug eontain-
mg 7.4 pints placed there (o
show water in No. 1 ¢corn.
(Bright red color appears.)

“A”

Pours water from pitcher into jar
No, 3 to 1.1 pints mark.

Pours water from pitcher into jar
No. 4 to 1.3 pints mark,

Pours water from pitcher into jar

No. 5 to 1.6 pints mark.

FPours about 4 pint water into
jar s,

Hands jar S to “B.”

18



CORN

Ficure 5.—Moisture tester.

A"V

Discusses effect of moisture con-
tent on keeping quality and
dry matter values. Gives avail-
able local and state data on how
current corn crop is grading on
moisture.

(Agr. Handbook No. 59, pp. 27-28.)

“This completes our demonstra-
tion. Are there any questions?”

up”

Removes and packs glassware and
pours solutions into pail.

19



No. 5—Damaged Wheat Demonstration

Tuple: To show the offeet of

damaged wheat in merchandising

wheat and in bread balking,

Eeuipment:
One pair tweezers,

One set of balances, 50-gram capacity.

A sample of badly damaged wheat, sample of flour made
from this wheat, and a loaf of bread baked from the

flour.

A sample of sound wheat.
A sample of sound flour, and a sample of bread made

from thiz flour.

{Optional) Film strip C-100 USDA “Damaged Kernels
and Other Conditions”.)
One loaf of bread is to be baked at home using flour the family

ordinariy uses.

but substitnting the damaged flour,

A second leaf 1s to be beled nusing “the same formula

Special arrangements must be

made with some niiling laboratory to grind the (lﬁmaged sample and

produce the low quality flour.

I(A!J

Discuzses the two loaves of bread
which “B” displays, mention-
ing the flour quality, baking
recipe, odors, taste, cte.

{Agr. Handbook No. 58, p. 32}

“pr

Holds up the loaves of bread, and
passes them around for exami-
nation (fig. 6).

ap

Discusses the sample of low gual-
ity wheat from which the flonr
was made, and alse the sample
of sound wheat; announces the
grade factors and writes Jdosn
tll(' grade Jimitations for damage
on the blackbourd.

Tells what “A* is doing.

{Handbook  of Oilicial Groan
Standards, p. 7.3
{Agr. Handbeok No. 39, p. 34

AT

Makes a damage snalysis for the
loww grade sample and deter-
mines the percentage of damage
by weight.

{(Note: In this demonstration the
analysis i made bofore  the
audience. It 13 recommended
that w separate analvsis e made
in advance and reviewed by a
competent grader and this pre-
viously amJ.l} zed  portion  be
pl\se(l around for examination
in place of the one picked by the
deruonstraters,  This will save
time and insure that correct
determinations are exhibited.)
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Ficure 6.—Bread of various qualities.

uAn

Discusses type of damage and heat
damage using film strips or
leaflet No. 19, Kansas State
College, entitled ‘“Principal
Wheat Kernel Damage.”

(Agr. Handbook No. 59, pp.
29-32.)

(an

Runs projector for ‘A’ or displays
charts or kernel models illus-
trating damage.

HB!!

Discusses the causes of damage,
both field and storage. Dis-
cusses remedies: cutting when
dry, frequent examination and
fumigation.

AN

Passes samples of wheat around for
examination.

(rArJ

“This completes our demonstra-
tion. Are there any questions?”

21



No. 6—insect Control Demonstration

Taopie: Weevil in stored grain. _
Extent of losses in wheat due to insects.
Equipment: Set of slides on insect damage—projector and screen,

A largs wheat kernel model (18 inch )with a hollow center
and a handhole entrance. The model can be made of
ashestos plaster, using an catmeal box for & foundation
and strengthened with a wire mesh frame. After
drving, tht plaster can be painted and finished to
resemble a wheat kernel: or “Rural Residence of
Mr. Weevil” poster ean be drawn on blackboard.
(Fig. 7.}

El:\‘H' (IB?J

Neseribes losses due to insects in
the county and State,

Describes the life eyele of the
weevil, pointing out that the
insect spends part of its life
eyele (30 days) within the kernel
as @ worml.  Food is no problem
there. The problem is sanita-
tion. The  emorgence  hole
(handhele) indicates that the

Gets the wheat kernel medel ready
and displays it when “A’ talks
ahout the life cyele of the insect,

At the close of “A’s” talk removes
from within the kernel several
articles to simulate insect filth.
{fig. 7.)

1. Stove and pump represent
basic needs of heat and mois-
ture.

insect has gone: however, he was
a poor housekeeper while within
the kernel,

Tells what “B" 1s deing.

2. Skin casts (underwear),

3. Excreta (string of black
beads and hottle of colored
water) or draws “Rural Resi-
dence of Mi. Weevil” poster
on blackboard.

“R

Deseribes eontrol measures, bin
cleaning and bin spraying before
the grain is placed m the bin.
Shows a second spraving with
an  approved insecticide  two
wecks after the grain is placed
in the bin.

AT

Geis control apparatus ready for

1
2
3

.

display,

. Bhovel for leveling the grain.

. A 3-gallon garden spray.

. An insecticide containing DDT
for bin spraying.

. An approved insecticide to be
used on the stored grain,

((IA T

Tells about the relationship of
moisture content and tempera-
ture to weevil infestation.

up

Gets the projection machine and

slides or posters ready to dis-
play.

22
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iy,

o

Ficure 7.—Model wheat kernel showing insect.

“B”

Deseribes the slides or posters on
insect contamination and con-
trol.

«p”

“This completes our demonstra-
tion.
. . e

Are there any questions?

A

Runs the projector or displays the
posters as “B" talks.

23



No. 7—Soybean Grading Demonstration
Tapie: How quality in sovbeans is measured by grain standards,
Equipment: Samples of sovhean menl and soyhean oil.
Sanple of sovheans with heavy mixture of weed seeds.
Grain trier.
Divider.
Moisture tester.
Grain scale.
Sieves.
Grain pans.
Charts of sovbean grades.
References: The Stery of Sovbeans, Chicage Board of Trade.
Eight Steps in Grading Soyheans, USDA, AT3-84,  June

1649,
“j\” HBF?
Points out that: CGiets samples of meal and oil
Last year the farmers of _____ ready and hands them to “A",
county  produced | Other industrial prodocts may
bushels of soybeans.| he shown, such as upholstery

When these sovhesns are|  cloth, soybean glue, and others.
processed 80 percent of the
product is soybean meal and
less than 20 pereent is soy-
bean oil.

Discusses uses of oil and meal
and the imdustrial products
made from Loth.

“B” (iAA})
Points out that: Getls molstwe machine ready to

Bedore all of these productis can{  run,
e made, the soybecans must
e planted, grown, harvested,
and seld through commercial
chammels, The sale at ter-
minal markets and at manv
counfry points ig mauie on a
grade analysis,

“It is our purpose to show ycml
if yonr soybeans will grade!
high or lov, |

“Tlie first step, and perhaps tha
most lmportant, is tw start
with & fair sample of the
beans. This trier 18 recom-
mended equipment for sam-
pling soybeans. (Holds up
the grain trier)

“Let ns assune that we have
a gootl sample here m this
Irag.
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“The next step 1= to smell the
sample to see if the grain is
sweet and not musty, sour, o
heating;  these  conditions
would cause the beans to be
classificd as sample grade,
the lowest one. This 18 a
good thne to examine the
grain to see if it s infested
with moths or other insceta
that mjure the grain,

“Using this divider or splitter,
1 will cut out a small portion
of the grain for a moisture
test, place it in this air-tight
ean  closed with a rubber
stopper, through which a
thermometer has  been -
serted, and give 1t to my
partner  for moisture test-
g ?

lc‘An

AT

Runs moisture test and explams
what he is doing, announces the
results and grade on moeisture.

Hpp

Displays chart of soybean grades
anel grets welght-por-bushel tester
ready.

HB,‘]

Makes the weight-per-bushel test
and explains how it i3 made;
anounces the result and the
grade of the sovheans on the
test weight factor.

(Agr, Hendbook No. 59, p. 25.)

Deseribes  what AV Tas ban
doing in removing the foreign
material, and gives some of the
cultural and Larvesting prae-
tices recommended for weed
control in soyheans.

Using the blackhoard, fizures the
pert-ent of foreign material from
the weights “A” Las found and
determines grade of the sample
on the hasis of [oreign matertal.

(Eix‘.

Cuts sample through divider to
work  sample (1‘25 raAnLE).
Weighs and screens over ¥-nch
round hole sieve.  Picks out the
coarse foreign material remain-
ing on the sieve and weighs the
material removed.

Clears the table of samples amd
apparatus and packs equipment.

3 Agricultural Information Series No. 84, “8 Steps in Grading Sovbeans.”
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I(A_XJ!

“There are other grade Tactors,
such as splita, damaged beans
and mixtures of other colors,
that are unpertant o some
arcas, but we have demon-
strated here the most commoi
{actors which grade soyheans in
this country.

“This sample would grade No.

_aceount of

___ aund o
s markel would be worth
dp])lO\lIIl.lt(‘l\' S vimts per

bushel on the loeal market.”

wg

HThis completes owr demonstia-
tion.  Are there any questions?”

No. 8—Rice Grading Demonstration

Oflicinl U, S Standards {or rough rice, brown rice, and milled riee,
cllective July 1, 1051, were published in the Federal Register on AMay
3, 1051,

Rough ov paddy rice k2 riee nwhich 50 percent or more of the kernels
bave the hulls on them.  Brown rice is rice in which 50 percent or
more of the kernels have the hulls off.  Milled rice is the milled product
for which feur classilications are provided; they are Alilled Rice,
Second Head Milled Rice, Screenings Milled Rice, and Brewers
Milled Rice. These classifications are based on the percentuge of
whole kernels and the percentage of broken kernels of various sizes.
Tlie rice producer is interested pnmmh' in the standards for rough
rice.
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Ficure 8.—Rice grading equipment.

Grading Rough Rice

The rough rice grades classify the grain by variety types, such as
Rexoro, Blue Bonnet, Zenith, and others. Each class is divided into
six numerical grades, U. 3. sample grade, and special grades for damp
and weevily rice.

The rough rice is examined for odors, temperature, weevil infesta-
tion, and is tested for moisture content, weight per bushel, and
removable foreign materials (dockage).

The sample is then hulled and milied by special laboratory equip-
ment. (Fig. 8.) The whole kernels of milled rice are designated
“Head Rice.” This head rice is examined for contrasting classes,
color and general appearance, chalky kernels, red rice, damaged
kernels and seeds.  If the moisture content does not exceed 18 percent,
a test for milling yield is made and becomes part of the grade designa-
tion. Milling yield is an estimate of the quantity of head rice and of
the tota] milled rice that ean be produced from a unit of rough rice.

The following grade chart is used in the grading of rough rice.
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GRADE REQUIREMENTS FOR ROUGH RICE

MAXIMUM LIMITS OF

COLOR AND SEEDS AND RED RICE | CHALKY RICE OF

GENERAL |HEAT-DAMAGED AND KERNELS |CONTRASTING CLASSES

APPEARANCE KERNELS DAMAGED R EXCEPT IN

e % | KERNELS |Peart _ciasses | MIXED ROUGH RIGE

NO.1 |“ocreomy | 2 1| o5 |20 10 10
NO.2 [Moybestionly 4 2| 15 |40 20 20
NO3 [Maetet | 7 5| 20 |60 40 30
NO4 |MuSeswred 15 10| 30 |80 60 50

M
NO5 (MU sen,| 30 30| 60 [100100 100

M d i

o] 75 75| 150 [150150 100

SAMPLE GRADE-Shall be rough rice which does not meat
Ihe requirements for any of the numerical grades; conlains
more than 18 % of moisture, is musty, sour, or heating; hos
{713 chort Is mot the compiete stowdords for Roogh a commercially objectionable foreign odor; or 15 otherwise
Rice. For more delauls see the Official U. S, of distinctly low quality.
Standards for Rough Fice.)

'U. 5. No. 6 may confain not more than 6 %
of domaged kernels.

Ficure 9.—Grade requirements for rough rice.

Because rice inspection equipment is not generally available for
use in educational work, rice grading might well begin with a tour of
one of the rice laboratories in the production area. During this visit
illustrative materials and samples could be collected that might be
used in the demonstration after the team returns home. This ma-
terial might include samples of heat damage, objectionable seed, red
rice, chalky kernels, rice of contrasting classes, a sample of rough rice,
and a portion of the same sample after it has been milled.

Order of Examination

The following outline is given to show the various steps in rice
grading.
Odor and temperature:

The rice is sample grade if heating, musty, sour, or has any com-
mercially objectionable foreign odor, or is contaminated by rats,
mice, or birds, If infested with live insects injurious to stored
rice, the weevily grade is applied.

Moisture content:
From 14 to 18 percent rice is damp. Over 18 percent is sample
grade.
Weight per bushel (optional):
Used to compute quantity of rice in bins, but is not a grading factor.
Removable foreign material (dockage): '

All matter other than rough rice that can be removed readily from
the rough rice by the use of appropriate sieves and cleaning
devices; underdeveloped, shriveled, and small pieces of kernels
of rough rice which are removed in properly separating the foreign
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material and cannot be recovered Ly proper resercening or
recleaning. Sce Grain Graling Primor, Agrvicultural ITandbook
No. 59, pages 20 to 24, The dockage machine vsed 1nrice mspec-
tion makes use of theee viddles and ten sieves in the grading of
rough rice. It might be that approximate results ecould bhe
obtained by using n set of wheat screens te demonstrate what is
meanl by removaile foreign material,
Milling yicldl:

This 18 an estimate of the quantity of head rice and of the total
milled riee that ean be produced from a unit of rongh rice. This
test approximates the milling process, and the laboratory sheller
and miller are necded to rale this determination.

Examination of the Head Rice

If present, and likely to be a grade factor, tests are made of the
lead rice for the following:
1. Contrasting classes.
2. Coler requireinents. Noo 1, white or creamy; Noo 6, derk gray
or rosy.  See grade chart for other eolor requirements.

. Chalky kernels. A ehalky kernel ¢ o kernel that is one-hall or

more challky.

4. Red rice. Ked vice has one full length strealk of color on the
milled kernel or two streaks of less than full length.

5. Damaged kernels. Damage inehwdes the kernels which are
materially discelored by Teat, inseet hored, se-called “pecky”
kernels (fungus damage), anl slightly hicat damaged,

f. Seeds.  Seeds melude barnyard grass, water grass, and Japanese
millet, which are net considerad as objeetionable seeds.  All
other seeds are designated as objeetionable.

Distinctly low quality. This term is incorporated in the stand-
ards to provide for the grading of oceasional lota of ries which
are obviously of distinctly low quality, but for which no ather
provision has been made in the standasds.

-1

No. 9—Demonstration of Factors (other than moisture) * AHfecting
Quality and Grade of Corn

Topie: How severs]l grading factors affect the quality of the corn
raised 1o the county. )
Equipment: Sample of shelled corn containing [orelgn material and
damaged kernels.
Weight-per-bushel testor.
12/84-inch romd-hiole sieve,
Small scale or balance.
Boerner divider if available

-1

447 Questions to Ask When You Buy or Sell Sbelled Corn by Grades." USDA
Extension Hervice Leaflet No. 318, February 1952
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Tmportant steps in grading a sample of eorn:
~ Obtam sample and examine for odor.
Thereughly mix the sample.

. Wedgh out about 1,000 prams.
Determinge weight per bushel.

Sieve for foreign matevials.

Cut out small portion (about 250 grams), weigh, and pick out
Jdamaged kernels.

Pick out other classes {colors).

. Run moisture toest.

9. Apply the rorrect grade.

A dingram such as the following may be placed on the blackboard
or on a large sheet of wrapping paper for use during the demonstration.
As the team procceds, the different results may be placed in the out-
line and at the end of the demenstration the grade of the grain may
he shown.

_C':“J’lPPQJI\;‘b—-l

Halvolon |

Corn
‘ | Maxinoen limits of—
) ) * Ainimum | | - T
Crade No. ltest. weiglt i Cracked ‘ Damaged kernels
Pper bushel 4y oo | corn and .
. Alowsture | “foreion
material Tortal \ Heat

Pounds Pereent ‘ Pereent | Pereent ! Percént

1
a ‘

I
F'\é,ml.Jle grade_ __ ’ f ‘ ‘

(Tar steps 1 sud 2, use Demenstration No. 1 op to description of sieves and
dockage ncthod.)

wpn GR

Describes weight-per-hushel appa- | Welghs out about 1,000 grams of
ratus end also '%e-inch sieve for] ecorn and makes weight-per-

removing foreign material. bushel Lest, and enters on chart
(Agr. TTandhoole No. 39, pp. 25-| on blackboard.
35.)
(Official Grain Siandards, pp. 97—
99.)
WB e

Describes test for foreign material| Figures pereentage of foreign ma-
in corn and malkes test. terial and enters result on chart.
(Agr. Handbhook No. 58, p. 35.)
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IlAl!
Deseribes test for damage in corn.
{Aer. Handboolk No. 59, p. 320
Describos test for elass,

(Agr. Handbook Neo. 59, p. 17)
(Oflicial Grain Standarnds, p. 200

HpRY

Annouuees weight of separations.

Seleets  arbitvary  mowsture per-
cendage in livu of making tes(.

Amnounces final geade ol swnple.

(Extent of lower grades in counly.
Foetors aflecting grades at loeal
points.)

AN

“This completes our demonztra-
tton. Are there any questions?”

Ry

Clals oul 250-grun portion sl
picks Tor dumaged kernels and
other colors.

Weighs up sepurations.

(Nete: Use 100 peamz 1 pressed
lor time, although 250 grams is
recommended amount for eom-
inereinl grading. )

AT

Computes pereentage of damaged
kernels and other colors on
blackboard.

Enlers pereentage of
seleatetd on blackhoord.

Passes separations around in audi-
e,

(Note: In this demonstration ihe
analysiz 15 wade before  the
atdienee. It recotnmended
that o oseparate ahalysis be made
nr sdvanes and reviewed by a
compelent prader and this pre-
viously  analyzed  portion he
paszeel arond for examination
in place of the one picked by the
dewonstrators, Thi= will save
tune and msure that correet
determinalions are exhibited.)

maisture

1=
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No. 10—Demonstration of Structure of Oat Standards

Topie: Camimon quality factors that determine oat grides in
the county.
Equipnient: Sample of oats containing barley and mustard seed,

Weight-per-hushel tester.

Small seale or balance,

Boerner divider if availalile.
Important steps i grivling a sample of cats:
1. Ohtain sample.  Examine lor odor.

2. Thoroughiy mix the sample. ] ) ‘

3. Test for meisture.  (May be omitted in 1his demonstration.)

4. Make weight-per-hushel test. )

5 Determine sound ealtivated oats, forvign material, and other
erains.

3. Determine general appearanee.

7. Apply the correet grade.

A dingram such as the followmng may be placed on the blackhoard
or on a large sheet of wrapping paper for nse during the demonstra-
fion. As the team proceeds the different results may be placed in the
outline, and at the end of the demonstration the gradoe of the grain
may be shown.

Oats
_ ‘ - — —— _—
AMinimum Hnits uf—i AMaxinium limits of—
) i
Crade number Test Hound Heat- L =
weight enlti- g aepa  Lorelen | Wild Olher
er vated AMARCS aterial ; oats graing
I P Kerhels |
bushel | oats i .
e . i ! !
Pounds  Pereent | Pereent | Pereent | Fercent | Percent
1. I | i
2l | |
3 |
| I '
Sample grade_ o E [
| '

(For steps 1 and 2 see Dewoustration No. 1 up to description of sieves.)

“A”

Discusses production
oats In the connty

grading of cash oats solel.

P

and uses of |Secuves sample.

and market | Examines for odor and cuts to

ahout 1% quarts.
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UB:)

Discusses chart on blackboard ane
tells how he obtained sample.
Discusses moisture testing,

r:’\_-v

Gets test welght apparatus ready.

cpn

Discusses and maltes welght-per-
bushel test. Cuts saniple to
about 30 grams,

“R

Records weight in

proper place on
chart. :

g

Discusgses sound cultivated oats,
foreign material and other
grains, and figures pereentage
of eacn on blackboard, entering
n proper place.

“pr

Discusses general appoearance.
{(Agr. Handhoolkk No. 59, p. 37)
Discusses bright oats,

{Agr. Handbheok No. 59, p. 42))

“;‘X”

Picks sanple for sound enltivated
nats, foreign material, wild oats
ard other grains, and weighs.

s

Pasges around samples of bright
and  shghtly  wenthered oats
{No. 3) ar badly stained oats
{Nn. 43,

SR

Announces appearance of sample
being graded.

AP

“This completes our demonstra-
tlon. Are there nny guestions?”

A

Writes complete grade designation
of sample on blackbonrd,

33



No. 11—Barley Inspection Demonstration

Topie: Some of the quality factors in the malting barley
standards.
Equipment: Samples of barley conlaining oats, mustard seed, corn,
amd other material.
Weight-per-bushel apparatus.
Sealper siove {agiove that will let harley pass through but
retain corn and sovheans.)
Small buckwheat sieve,
Barley pearler.
Small scale or balance.
Tweezers.

A dingrem such as the following may be placed on the blackboard
oron a large shieet of wrapping paper for uze during the demonstration,
As the team proceeds, the different results may be placed in the
outline. At the end of the demonstrotion the grade of the grain may
be shown.

Barley Requirements

i Minimum limits of- - Maximum limits of—
S
Grade number|  Test. ‘ Heat-damaged |
weight Sound  kernel: (harlew,| Forelen  Broken  Black
per ' bharley ' other grains. |material  kernels  barley
hushel Cowild oats)
I~ T - T T
Pounds ‘ Poreent | Percent v Pereent | Pfrcenti Percent
\
43 a0 @5 3 12 2.0
|
I I
“}L” “B”

Explains briefly requirements for | Lists on blackbosrd malting barley
malting harley suheclass, specifieations:
(Agr. Handbook No, 59, pp. 18-20

. Percenfoge

Table p. 63, Two-row, ete.______ Notoverd
Undersized oo __ Notoverld
skinned and brolken . Notovers
Damaged .. Notoverd
Mellow - _______.___ Atleast 75

Grade—XNo. 3 or hetter.
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“RB»

Explains how dockage is deter-
mined in barley.

(Agr. Handbook No. 59, p. 23.)

Explains tough barley.

(Agr. Handbook No. 59, p. 47)

HAY

Explains in detail determination
for malting barley that is im-
portant in county; i. e., two-
row, thin, mellow, ete.

Explains why pearler is used.

(Agr. Handbook No. 59, pp. 18-20,
47, 58, 62.)

HAI!

Makes dockage test with sieves,

Figures percentage on blackboard.

Runs moisture test, if tester is
available, and announeces results.

(g

Makes determination while “A”
deseribes it.

Pearls a sample on the barley
pearler. (Fig. 10.)

Fraure 10.—Barley pearler.
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T3

Explains grade requirements using
chart and places test-weight re-
sult i proper place on black-
hoanrid.

AT

Makes weight-per-bushel determi-
nation and announces result.
Cuts sample to 30 grams.

UA)’

Tells what “B™ is doing and fignres
pereentage on blackboard and
enters on chart in proper place.

Announces complete grade.

uB)s

Determines foreign material, and
damaged and sound barley.
Weighs and announces result

B

Tells howe barley in eounty i3 grad-
ed and what the important
grading factors are.  Points out
possibility of fprm practices to
eliminate grade losses,

HAY

“This completes our demonstra-
ticn, Are there any questions?”

((An

Writes complete grade on black-
hoard.
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ASSISTANCE TO 4-H CLUB LEADERS

4-H Club leaders and teachers will find a number of agencios willing
and ready to assist with 4-H Club team demonstrations in grain
grading. The local grain elevator mav be the first place to ask for
assistance. They may have ecquipment that ean be horrowed for
demonstration purposes,

The county cxtension agent can give information on training 4-H
Club demonstration teams, and con offer suggestions for presenting
erain-grading demonstrations belore interested groups of farmers.

Publications on 4-H Chub demonstrations mayv be obtained from
the State 4-H Clul leader at the State college of agriculture. The
county agricultural Stabilization and Conservation offices of the 1. S.
Department of Agriculture are cquipped with at least a part of the
grain-grading apparatus.  Aszistance on technieal details of grading
any grain can be obtained from livensed grain inspectors or from any
oflices of the gram mspection supervisors listed nside the hack cover
of the U. S. Department of Agriculture ITandhbook No. 59, Grain Grad-
ing FPrimer. The extension services and the agronomy departments of
the various State agricultural colloges carry on work in grain grading.

Planning a Demonstration

. Write down the topic of the demonstration.

. Make alist of the important steps and processes the demaonstration
will include.  Have these ag complele as possible.

3. Arrange these steps and processes In logival order. This hns

much to do with the elearness of the demonstration.

4. Thvide these stops equally between the two demonsirators,

5. Decide which demonstrator will give the intreduetion wud which

the summary.

15—

Presenting a Demonstration Effectively

A demonstration should he presented in a pleasant, courteous, and
natural manuer.

Smile, be natural.  Cell your teammate by name.

Speak distinetly and at a moederate speed.

Use good English. Avoid use of words you and T,

Emphasize the verh hy placing it at the beginning of the sen-
tence.  Example: Measure the grain in this manner.

Do not mention commercial names.
Ask for questions at the close of the demonstration.

Answer them clearly. Repeat them [or the benelit of the whole
audience. Vary words in so doing. Example: In answering e
qucstion; in replying to the question.

Have good posture. Do not lean on the table.

37



Score Card fFor 4-H Club Team Demonstrations

The following score eard for 4-II Club tesun demonsirations has
heen approved by the U, 8. Department of Agriculture and the State
eluly leaders:

Subject Matter (30):
1. Importance ol subject malter presented as related to

fundamentel problems of home or farm__ . 12
2. Accuracy and clearness of statements made_ - _____ . 8
3. Completeness of mlormation given_ . S . 5
4. Replies to practical questions asked by judges_____ . 5
30
Presentation (40): ) .
1. Preparation, arrangement, and use of materials in
demonstration_ .. ____ . _____________ 10
9. Teamwork, case, skill, and smoothness of procedure___ 10
3. All sieps and processes made clear. .o ________ 5
4. Personality and manner pleasant and husinesslike_____ 7
5. Appearance— suitably dressed. Demonstrators should
wear nothing that detracts from demonstration_____ 3
fi. Voices clear, distinet, and reasonably strong.  Facility
of expression. _________________________ . 5
40
Resulis £30):
1. Effeet on the andience—did the demonsiration sell the
pomt?_____. . R 10
2. Finished product or principles well taught?__________ ) 10
3. Practiealality.  Actual club practices  demonstrated
and enforeed o __________ I 10
30,
Towad I ]
Explanation:

oA methods demoenstration involves—
a. Waorking with muterials.

h. Actoally demonsteating u process.
¢, Showing a result,

2. A lectwre demonstration does not demonstrate a process,
Matertls may be handled; processes may be explained by
talling. pictures, or charts; and a definite completed result-
may or may not he shown, excepling pictures or charts.
¢ there is a finished product, it should be considered; but j
the demonstiration may not require one and should have ]
no penalty,
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